
Discover The Secret To Perfect biscuit production line:
biscuit production line Recipes

If you want to know more story about LOYAL brand? here  can
help you - https://www.facebook.com/foodmachineloyal

Have you ever wondered how a beautifully packaged, crispy biscuit can
be transformed from a handful of ordinary flour into a delicious snack on
the table? Behind this is the result of the silent operation of a modern
biscuit production line.

The biscuit production line is an important bridge for converting raw
materials into finished products. It usually includes multiple links such
as batching, mixing, tableting, molding, baking, cooling, and packaging.
Each process contains a combination of science and technology. For
example, the baking link not only affects the color of the biscuit, but also
directly determines its crispness; and the design of the cooling system
is related to whether the biscuit can be fully formed and maintain its
taste.
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The history of biscuits: from ancient military
rations to modern snacks

Biscuits, as a portable and long-lasting baked food, have a history of
thousands of years. Its evolution not only reflects the development of
human food culture, but is also closely related to scientific and
technological progress and social changes.

1. Ancient origins: dry food and survival needs
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The earliest "biscuits" can be traced back to ancient Egypt and Persia
(about 2000 BC), when people ground grains and baked them into hard
bread as dry food for soldiers and business travelers.

The "Buccellatum" of the Roman army is a hard unleavened bread that
is easy to carry for a long time and is considered to be the prototype of
modern biscuits.

The "Hu Biscuits" of the Tang Dynasty in China (7th-10th century) and
the "Ka'ak" in the Arab region are also similar to biscuits, often flavored
with spices or honey.

2. The Age of Exploration: The Globalization of Biscuits

In the 15th-17th century, the European Age of Exploration emerged,
and biscuits became the standard food for ocean-going ships because
of their long-lasting storage. The British Navy even rationed "Ship's
Biscuit" (also known as "hard biscuit") to its crew members according to
the standard, but because it was as hard as stone, it was often jokingly
called "tooth destroyer".

Colonial expansion promoted the spread of biscuits to America and
Asia, and integrated them with local diets.

3. Industrial Revolution: The Revolution of Mechanized Production

In the 19th century, the Industrial Revolution gave birth to large-scale
production of biscuits:

In 1831, Britain invented the biscuit forming machine, ending the era of
manual cutting.

In 1891, the American "National Biscuit Company" (later known as
"Nabisco") launched Oreo, which became a classic.

The popularity of sugar and oil has turned biscuits from "survival food"
to "casual snacks", giving birth to crispy butter biscuits, sandwich
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biscuits, etc.

4. 20th century to present: Diversification and health

War and innovation: During World War II, compressed biscuits became
military rations; the post-war economic recovery promoted snack
consumption, and chocolate biscuits and wafers became popular all
over the world.

Health trend: After the 21st century, sugar-free biscuits, whole grain
biscuits, protein biscuits, etc. cater to health needs, and environmentally
friendly packaging is on the rise.

Conclusion: Small biscuits, big history

From the coarse military rations of ancient Egypt to the dazzling array of
modern snacks, biscuits are not only a product of technology, but also a
witness to the exchange of civilizations. In the future, with the
development of food technology, biscuits may continue their delicious
legend in a more low-carbon and personalized way.

The next time you bite off a biscuit, think about it - it is a "slice of
history" that has traveled through thousands of years!

From manual operation to fully automatic biscuit production lines,
technological advances have made biscuit making more efficient,
hygienic and stable. But no matter how advanced the equipment is,
what really makes biscuits "delicious" is the control of every detail and
the insistence on food quality.
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Biscuit production line flow chart

Flour Mixing---Biscuit Forming machine---Oven---Oil Spraying
---Cooling Conveyor---Biscuit Stacking ---Biscuit Packing

The production capacity of biscuit making machines is hot in the
market. We have small and large biscuit machines for you to choose
from.

A fully automatic biscuit production line consists of several integrated
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systems, each designed to handle a specific stage in the manufacturing
process with precision and consistency. Understanding these core
components is essential for manufacturers aiming to achieve high-
efficiency biscuit production.

The function of biscuit production line

1.Mixer: Dough mixer is a machine that mixes flour with water or other
ingredients into dough. It is widely used in making dough for various
pastries, biscuits, bread, steamed buns, etc.

2.Biscuit Forming machine: ?1?Crispness molding: put the mixed flour
into this machine, and it can be formed into biscuit embryos through
roller printing, and then put into the oven to make various medium and
high-end biscuits.

?2?Toughness molding: put the mixed dough into this machine, press
the skin through three rollers, and then roll it into biscuit embryos
through the roller cutting mold, and put it into the oven to bake medium
and high-end tough biscuits.

3.Oven: Suitable for baking all kinds of biscuits. Use electric heating,
temperature zone control, temperature of each temperature zone can
be set in advance, uniform temperature in the temperature zone, use
high-quality insulation materials, good insulation performance, high
thermal efficiency. Temperature control system, automatic temperature
control and constant temperature, flexible operation, high safety
performance.

4.Oil Spraying: Spray oil on the surface of biscuits coming out of the
baking oven to make the color, aroma and taste of the biscuits more
distinctive and improve the grade of the biscuits.

5.Cooling Conveyor: This equipment fully cools the biscuits before they
are conveyed to the packaging machine to ensure the quality of the
biscuits after packaging and extend the shelf life.
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6.Biscuit Stacking: sort biscuits and pick out unqualified products

In summary, each element of the production line—from dough mixing to
cooling systems—plays a pivotal role in producing high-quality biscuits at
industrial scale.

If you want to make sandwich biscuits, there are sandwich machines
waiting for you to choose. If there is not enough space, you can also
choose a turning machine.
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Technical specifications of biscuit production
line

Model Output
LY-320 100-150kg/h  
LY-400 150-200kg/h
LY-600 400-500kg/h
LY-800 600-800kg/h
LY-1000 1000kg/h
LY-1200 2000kg/h

Layout for the biscuit production line

Our machines can be flexibly arranged according to the size and
dimensions of the factory. We can also customize the size of the
machine according to the data you provide.

Quickly replenish energy: Biscuits are rich in carbohydrates and are a
good helper for quickly replenishing physical strength when going out,
studying or working.

Easy to carry: small and easy to store, not easy to break, suitable as a
portable snack for travel, commuting or children going out.

Rich flavors to meet various preferences: from milk, chocolate to
whole wheat, nuts, there is always one for you.

More delicious with drinks: whether it is coffee, milk or tea, it has a
bonus effect when paired with biscuits, making the simple afternoon
time warmer.

Emotional comfort: The sweet and crispy taste can bring a little
psychological satisfaction and relieve minor stress or fatigue.

Of course, enjoying in moderation is the key to health. Eating some
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biscuits properly not only fills your stomach, but also a gentle comfort in
life.

Advantages of biscuit production line

Modern biscuit production lines play an important role in the field of food
manufacturing. Their advantages are not only reflected in production,
but also in the stability of quality and the standardization of processes.
First of all, the entire production line connects the links of dough mixing,
forming, baking, cooling and packaging in an orderly manner, with clear
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processes and reduced human intervention, so that the shape, taste
and degree of maturity of the biscuits are more consistent.

Secondly, the equipment operates stably and can operate continuously
for a long time, greatly improving production efficiency and meeting the
needs of large-volume orders. The operation method is simple and
clear, which is convenient for worker training and daily management.

In addition, through refined process control, the production line can
better control the baking time and temperature of biscuits, so that each
batch of products has ideal crispness and color, and improves the
overall product quality and eating experience.

In short, the existence of biscuit production lines is not only for speed,
but also to control the deliciousness and unity of each biscuit, so that
traditional flavors can enter thousands of households in a more reliable
way.

We sincerely invite industry partners to explore the infinite possibilities
of biscuit manufacturing and work together to create a new era of smart
baking.
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Recommended Company

Shandong Loyal Industrial Co.,Ltd. Is a Manufacturer Of Snacks
Extruder Machine , Industrial Microwave Oven , Corn Flakes Production
Line , And a Standing Director Of China Food And Drying Equipment
Industry Association.

The Self-developed Twin-screw Extruder And Single-screw Equipment
of Shandong Loyal Machinery Have Been Used In Production: Puffed
Snack Food, Breakfast Cereal Corn Flakes, Fried Pasta, Bread
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Crumbs, Fruit Chips, Baby Food, Textured Soy Protein (tsp) Food, Fish
Feed And Pet Food. a Variety of Snack Production Line Supporting
Products.at The Same Time, The Batching, Drying, Flaking, Baking,
Frying And Spraying Equipment Matching The Twin-screw Extrusion
System Have All Achieved Independent Design And Production.

Our Extrusion System Is Widely Used In: Puffed Snack Foods,
Breakfast Cereals, Vegetable Protein Meat Products, Soy Based
Nutrition Bars, Reconstituted Rice, Grain Nutrition Powder, Modified
Starch, Starch-based Sticky Music Children's Educational Toys,
Degradable Starch-based Packaging Filling Materials, Bread Crumbs
And Other Food Additives, Pet Food, Aquatic Feed, Biology And
Chemical Industries. 

Customer-specific Food Processing Plant Project Solutions

As one of the leading manufacturers of food processing equipment, we
are always searching for new solutions that benefit our snack food
customers. Our experienced frying engineers always find the optimal
solution for your industrial batch and continuous frying system line
application. That's why we also develop, design and produce custom
fried snack production line. 

Close collaboration with our customer is important to us even in the
early development phase. No matter what the special requirements of
instant noodles production line, snack food extruder machine, pasta
production line application, we can develop a custom made food
processing equipment to match your needs.

Loyal have a unique and efficient industrial continuous frying equipment
for snack food extruder machine that provides the right crunch and
desired moisture level. 

The Industrial Microwave Sterilization Defrosting Drying Machine can
be designed as a dry powder dosing system and a wet slurry dosing
system as required. 
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Some snacks can also be fried according to taste requirements, and we
also provide Fried Snack Production Line for the processing and
packaging of fried extruded snacks.

Loyal Food Production Line meet the needs of customers to obtain
snack food that meet the needs. 

In ovens or drying units, electric or gas can be used as heating
sources. 

Loyal have a unique and efficient industrial continuous frying equipment
for snack food extruder machine that provides the right crunch and
desired moisture level. 

The Industrial Microwave Sterilization Defrosting Drying Machine can
be designed as a dry powder dosing system and a wet slurry dosing
system as required. 

Some snacks can also be fried according to taste requirements, and we
also provide Fried Snack Production Line for the processing and
packaging of fried extruded snacks.
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About packaging and after-sales service

Packing: Plastic Film Suitable For Ocean Carriage

Technical Support: The customer can inform machine related problems
to us via telephone, email or fax. All information will be recorded and
will be reported to the After-sale Service team. Meanwhile, the sales
person will be tracking the case until problem solved.

Service Team:We have a professional After-sale Service team

                            14 / 16



including10 professional engineers with at least 6 years working
experience. They can handle technical consultation about
manufacturing process, maintenance, fault diagnosis and
troubleshooting, etc.

After-sale Service available :1.Check & test before delivery
2.Instruction for installation  3.On site commissioning 4.Repair &
maintenance

After the receipt the advanced payment, we will provide allocation chart
at the buyer’s . When effect the shipment, we’ll provide operation
manual, etc. in English.

Biscuits may seem simple, but they embody the wisdom and technology
of the food industry. An efficient biscuit production line not only
increases production, but also ensures food safety and product
consistency. This is the charm of modern food manufacturing - using
technology and craftsmanship to give each biscuit stable quality and
warm taste.

In the future, we hope that more people will understand the story behind
this, and let more people understand that each biscuit is not just a
snack, but also a journey where industry and people meet.

Reference

The following are five authoritative foreign literature websites in the field
of Industrial food machinery:

1. Food Engineering Magazine

Website: https://www.foodengineeringmag.com/

2.Food Processing Magazine

Website: https://www.foodprocessing.com/
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3.Journal of Food Engineering

Website:https://www.journals.elsevier.com/journal-of-food-engineering

4. Food Manufacturing Magazine

Website:https://www.foodmanufacturing.com/

5. International Journal of Food Science & Technology

Website:https://onlinelibrary.wiley.com/
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